very country in Europe seems to have its own favourite chocolate, and the characteristics of the best-selling brands vary greatly. Thus, milk chocolate with a caramel note dominates the English market while the French prefer darker chocolate with a greater content of cocoa solids. How can different brands of chocolate be objectively compared, and how can quantitative data be obtained from such comparisons? Here are some simple yet effective comparative procedures that are widely used in the food industry. Typically, they are used for quality control, to assess changes in the product (for example, as a result of changes in raw materials or production methods), to monitor shelf life and to assist in the development of new products. The methods yield data suitable for statistical analysis and can be used for chocolate or for other food products such as fruit juice or biscuits.
Preparing the chocolate
For this exercise, you will need a minimum of three different products. The maximum number of brands you can compare will be determined largely by the time you have available, but in practice it is difficult to compare more than six products. We usually find that four different types of chocolate, carefully selected to give a range of characteristics, are ideal for a classroom activity.
To avoid bias, the chocolate should be presented to the students without identifying the brand. Identify each of the products with a three-digit code picked at random so that there is no number bias.
Manufacturers' names are often moulded into chocolate bars, so you may wish to remove the name to preserve the anonymity of each type of chocolate. This can be done in two ways. We have a laboratory heating block set to 40 °C, which we cover with a clean sheet of aluminium foil. We place the each chocolate bar face down on the foil for a few seconds until the manufacturer's name has been melted away. If you do not have a heating block, remove the name with a spoon or knife that has been warmed in boiling water; this takes a little time, but it is effective as most chocolate melts at about 37 °C.
Unfortunately the shapes of chocolate bars often provide a clue about the identity of the brand, so removing the name may not be a foolproof means of ensuring that the tasters are not biased.
Once the names have been removed, cut chocolate into pieces that are suitable for tasting -we usually provide students with pieces about 10 mm square.
For each working group, put samples of each type of chocolate into separate clean plastic bags, labelled with the appropriate identification code. Provide one sample for each student (we usually ask students to work in groups of four). 
Materials and equipment needed

Safety
For reasons of hygiene, wear disposable plastic gloves while you are preparing the chocolate. The samples must be prepared in a kitchen or room suitable for food preparation, not a laboratory. The chocolate should not be tasted in a laboratory.
IMPORTANT! Teachers should be aware that some students may have food allergies (e.g., to nuts) and will therefore be unable to carry out this work.
Preparation and timing
The activity takes about 60 minutes. The chocolate samples should be prepared in advance.
Resources
Further information about chocolate manufacture, including practical investigations suitable for the school laboratory are given in: 
